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ABSTRACT
Chicken flesh is food of animal origin and as a source of animal protein
for human nutrition. High demand for chicken flesh is not followed by
improvement of facility and condition at the chicken traditional merchants in
Pekanbaru city. The objectives of this research were to know the Total Plate
Count and to detect contamination of Escherichia coli on the knife and chopping
board daily used by the merchants. Materials used were superficial swabs of the
knives and chopping boards,obtained from 15 sites (traditional markets and street
merchants). A survey method was conducted to collect the samples using
purposive random sampling and the data was statistically and descriptively
analyzed. The parameters included Total Plate Count and Escherichia coli colony
number. The result showed that the average of TPC on the knives ranged from 4,0
x 104 – 1,8 x 108 CFU/mL while on the chopping boards ranged from 9,5 x 105 –
3,6 x 108 CFU/mL. Furthermore, the amount of Escherichia coli contamination
on the knives ranged from <3 – 75 MPN/mL, while on the chopping boards
ranged from <3 – 28 MPN/mL.According to the results and referring to National
Standard of Indonesia (SNI 2897:2008), it was concluded that the knives and the
chopping boards daily used by the merchants mostly exceeded the maximum limit
of bacterial contamination.
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empeng Total (ALT) danmendeteksicemaranEscherichia colipadapisaudantalenan
di tingkatpedagangayamtradisional Kota Pekanbaru.Materi yang
digunakanberupaolesan (swab) padapermukaanpisaudantalenan yang
diperolehdari 15 tempatpemotonganayam.Metode yang digunakanadalah survey,
carapengambilansampeldenganpurposive sampling`dan data yang
diperolehdianalisisdenganstatistikdeskriptif.
VariabelpengamatanmeliputiAngkaLempeng Total danEscherichia
coli.Hasilpenelitianmenunjukanbahwa rata-rata ALT padapisauterendahberkisar
antara 4,0 x 104 – 1,8 x 108 cfu/mL sedangkan pada talenan berkisar antara 9,5 x
105 – 3,6 x 108 cfu/mL. Sedangkan jumlah cemaran Escherichia coli pada pisau
berkisar antara < 3 – 75 MPN/mL sedangkan pada talenan berkisar antara < 3 – 28
MPN/mL. Berdasarkan hasil penelitian disimpulkan bahwa sebagian besar pisau
dan talenan yang digunakan di tingkat pedagang ayam tradisional Kota Pekanbaru
sudah melebihi batas maksimum cemaran mikroba menurut SNI Nomor 2897
Tahun 2008.
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